With the aim of finding whether the in vitro microbiological test of Ford (1960) could be used to assess the nutritional value of the protein in meat meals processed in different ways, we have investigated seventeen samples, using both a microbiological method and a measure of protein efficiency ratio (PER) determined with the rat. This is an extension of our earlier study with fish meals (Ferrando, Henry & Constantin,
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EXPERIMENTAL
The meat meals investigated had been submitted to various thermal and chemical treatments as set out in Table I . Difco casein was used as the standard in the microbiological tests.
Male albino rats of the Wistar strain from our own colony, weighing about 40 g, were housed in individual cages for 28 days. The experimental diets each contained sufficient of the test protein source to contribute 13 % crude protein, 2% arachis oil, 3% vitamin-and-mineral mixture and sucrose ad 100. Nine rats were allocated to each diet. The rats were weighed twice a week and feed consumption was measured every day. Water was given 'ad lib.' PER was calculated as:
The relative nutritive value (RNV) of the samples was estimated according to Ford (1960), using Streptococcus zymogenes.
RESULTS A N D DISCUSSION
The results are set out in Table I . Fig. I The relationships between the two methods seemed acceptable except for three further test materials not included in Table I . These we discarded from our series, as the flesh from which they came had remained several days in denaturalized alcohol or in an ammonia atmosphere. These meat meals had an acceptable RNV of approximately 80, but in the rat their protein efficiency was nil.
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